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Rayman et al., 1981). It is advisable for manufacturers to develop addi-
tional data through appropriate microbiological surveillance studies.

Where Criteria Should Be Applied

Criteria for mycotoxins should be applied to grain shipments as received
at the mill. Microbiological specifications and guidelines for milled prod-
ucts, and especially for foods that contain them, might best be applied at
the factory processing level as a component of an ongoing HACCP pro-
gram. These criteria should be used for monitoring in-process critical
control points as well as finished products for safety, wholesomeness, and
stability.
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